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WILL E. FISHER,

AUCTIONEER.
MAY 2, 1906.

10 O'CLOCK A. M.,

t my salesrooms, corner Queen and
¥Fort streets, 1 will sell by order of Mr.
Lean Capon, his large and elegant con-
signment of

ELEGANT TAPESTRIES,

SILK KIMONOS (long and short),

SILK SHAWLS,

CROCHET COLLARS, and

SILK WAIST PATTERNS.

Aill to be sold without limit or
serve,
May be seen Monday at salesrooms.

ré-~-

WILL E. FISHER,
AUCTIONEER.

} Third
Musical

Festival
| Hawaiian Opera House

THURSDAY, MAY 3D;

PROCEEDS FOR SAN
FRANCISCO RELIEF

—

; Boys' Field

FRIDAY, MAY 4TH.

g

",

Tickets at Wall, Nichols Co.

Bishop
Trust Co.
Limited

Do a generral trust and secu-
rity business.

Act as Executor, Guardian, As-
signee or Trustee.

Manage Estates, real and per-
sonal.

Safe Deposit Boxes for Rent.

s MERCHANT STREET,
Honolulu,

The Cobweb Cafe

QUEEN AND ALAKEA STS.

THE FINEST MEALS,
WINES, LIQUORS, ETC.

TO BE HAD IN THE CITY.

CAMARA & CUMPANY, PrullS_-E

THE OLD RELIABLE STAND
PANAMA AND STRAW

bl oo Jop ot lof o )

- Of Interest to Hous

Wednest_l_a_v’s Sale!

HATS

Cleaned znd Block-work Absolutely
Guaranteed. 1

Globe Clothing Co

HOTEL STREET.

iy oleam Loy

DRY CLEANING AND DYEBING
DEPARTMENT.

Telephone Main T3. 4

. READ THE ADVERTISER
; WORLD'S NEWS DAILY.:
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ICH AND POOR EQUAL IN
NEW YORK CLUB LIFE

SUNDAY ADVERTISER, APRIL 2,

Conditions That Make It Possible to Indulge in
Luxuries and at the Same Time to
Save Money.

A good many country visitors are

disappointed when they learn the sober
truth that New York has no elubs com-
posed exclusively of millionalres. It

is harder still to make country folk
believe that hundreds of men join so-
called swell ciubs in large part from
maotives of economy,

There are scarcely three clubs In the
city that do not include a considerable
number of poor men in their member-
ship. The average Iincome of the
whole membership of the ten best
known clubs in the city is probably
nearer $10.000 a year than $50,000 a year,
and almost every one of those clubs
includes some scores of men with in-
coines well below $10.000, and a good
many with incomes well below 85,000,

There is a real democracy of New
York club life, Youths in their early
twenties and just beginning their ca-
reers on very moderate salaries frequent
truly palatial eclubhouses, breakfdst in
rooms such as few princes ever use
and lounge befcre fireplaces that are
to be matched only in the most splen-
did buildings of Europe.

The poor man in the palatial c¢lub
is just as well treated as the rich,
The servants look as solicitously to his
wants and the chef ordinarily cooks
his dinner with the same care that he
bestows upon that of the richest mem-
ber,

The poor man's ecredit at the club
is as good as the rich man’'s and both
are impartiallyposted when they neglect
to pay their bills in good season. There
are a good many Instances also in
which the monthly bills of the poor
man are higher than those of his rich
fellow members, for the frequenters
of clubs are apt to be the poorep rather
than the richer members,

Many a man of small means regards
his membership in a first rate club in
the light of a profitable investment.
Such a man, if a confirmed bachelor,
has probably lived for twenty years
within half a block of the club, paying
a few hundreds a year for a small bed-
room and finding all his luxuries in the
apartments of the clubhouse.

Without being in the least mean he
makes of the club a money saving in-
stitution for himself. Its comfortable

MRS. OELRICHS’ FISH AND PLUM
DIET.

A fish and plum diet recommended
to Mrs. Hermann Oelrichs as a fiesh

ful success. her friends declare. From
a stout matron she has transformed
herself into the figure of a girl, but
only after years of patient effort and
grim determination,

When Miss Thresa Fair first came 10
New
Oelrichs, in the early nineties, she was
a reed of slenderness, but the luxur-
jous life she led soon began to mani-
fest itself in the form of increasing
weight. Her figure gradually lost its
graceful proportions.

Five years ago she weighed 175
pounds, She was so stout that it was
common gossip that her diamond dog
collar was enlarged by a panel of dia-

monds in order to fit her growing
throat, )
suddenly Mrs. Oelrichs announced

that she would reduce her figure and
began with an all meat cure. She ate
meat only. It was not a success and
shs went abroad to try the steam baths
of Bad Nauheim. The German cure
had only a fleeting effect, and where-
as she lost a few pounds, she gained

them again during a gay season

Newport,

She tried several other cures, but
Then

they failed to reduce her welght,
she changed to the fish and plum diet
and to vigorous walking and air, which
had the best effect of all. She has now
managed to get her weight down to
130 pounds,

reducer has been tested with wonder-|

York as the bride of Hermann !

at.

lounging rooms save him annually
from $300 to 31,900 a year in rent, ac-
cording to the location in which he has
his modest lodgings. After that he
saves a fair percentage on everything
he eats and drinks at the club.

His simple breakfast costs him per-
haps 10 per cent less than it would cost
at any restaurant he would be likely
to frequent and the same is true of his
dinners. If h# t=2kes three-fourths of
his meals at the club he saves annually
about $100 in tips.

If he drinks wine at dinner he saves
from 10 to 25 per cenf. upon every bot-|
tle. If he permits himself the luxury
of a2 cab he saves a handsome per-,
centage by ordering it through the
club, and avoids all possibility of a
row with the cabby over the amount
of the fare. Many a man writes all
his letters of a social character and
some of a business character at the
club, and thus saves from $15 to $40
a year in stationery.

He need buy no new /books, non need
he subseribe to a library for there is
the club library free for his use, He
never need buy a pr?l'lﬂl‘“.(‘:ll or even
a newspaper, save when he travels, for
all that he reads are freely supplied by
tha club, And the enjoyment of all
these things imposes upon him no con-
siderable expenditure for extravagant
luxuries. He is sure, especially in the
college clubs, to find plenty of men
with ltke modest incomes and simple
tastes as himself, and he may sit for,
hours with eronies over the cafe table |
without spending money that ‘he can-
not afford, and without giving offence
to the servantg of the house committes, l

Most cilub members probably do noi
keep a debit and credit account Wi[h‘_
the club, but the man of modest means |
and meoderate habits would find the
examination of such an aceount a mat-
ier of great satisfaction. Such a man,
paying %250 as an entrance fee and 375
a ¥vear In dues, is likely to find him-
self at the end of twenty years a long
way ahead of the game, The club
in twenty Years has cost him rather
less than $2.000 for entrance fees, dues
and contributions to the Christmas
box. and his savings by reason of the
club have been from $10,000 to $16,000.—
N. Y, Sun.

guests moved from one part of the
room to another, talking together at
leng as they wanted to, with no effort
on the part of the hostess to keep the
party going.

Two bowls of lemonade, some damp
sandwiches, and a few ladyfingers were
on a table that stretched across the
drawing room. In the center of the
table as the piece de resistance was a
large bowl of cut up oranges sprinkled
with sugar.

By the table stood a man-servant
who ssked those whao still looked hun-
like some Ice

gry if they would not
Lream. If they said "‘yes” he would
disappear into a hailwayv. to return

with some lce cream in a saucer, piled
up with the spoon and not in a mold.

So greatly aas wealth increased dur-
ing the past few vears and so lavish
Fas beea the exnenditure of money on
dress and entertaining, that it was
natural there should be a revulsion
against extravagance and a desire to
go to the opposite direction. The wo-
man who is able to play the simple
life as apnlied to entertaining is cer-
tain to make an impression which
champagne and terrapin would never
accomplish now.

One must, of course, be rich to be
able to afford to give one's guests poor
food, but with a position and bank ac-
count bevond gquestion, the simple life

| by means of dieting on raw eges.

lsuperabundanco of sulphur

is the last cry of smartness.

ME

(®)

\)

FAMOUS PUNGH RECIPES

1906.

THE RAW EGG DIET

The raw

EEE i= gaining a grea+
hold on fashionable New Yorkers T !¢
advocates claim to obtain more imme-
diate and material benefit from this
focod than any other. The healthfal-

ness of the custom has been given ad-
ditional emphasis by the dsclaration of
pure food advocates in their
York that

pure food known is the fresh e#gg. The

recent
New convention the only
raw egg ecaters declare that the egg is
spoiled bY any kindg of cooking and its
obtained when
To back their conclusions
many regearches have recentiy
the subject and it has been
found that tourists in unexplored trop-

benefits can be only

eiten raw.
been
made on

iral countries have been able to re-
tain perfect health throughout Lhc!
most tr¥ing exposures to heat and wet-!
An
mentioned all in a
party of explorers became dangerously

|

instance is where

i ill excepting one who ate nothing but

uncooked eggs,

Believers in the new diet
that the egg should be eaten as soon
after it is laid a possible. Severa] dif-
ferent methods of serving the eggs
are in vogue, the most popular of!
which is in sherry wine or with vin-
egar. A very little of the wine or vin-
egar Is required In a glass merely 1o
give a zest to the flavor of the 9851
Its benefits would doubtless be gre:ner:
without any of these accompaniments. |
When served with vinegar a drop of
the liquid is first poured into an empty'
wine glass. Into this the egg is broken. |
Then the top is covered with another|
drop or two of vinegar and a sprinkling |
of salt and pepper. The egz Is then |
awallowed whole. Persons who hnvv[

contend |
|

not tried the diet will be surprised at
the ease with which the egg slips down
the threoat as well as the pleasant|
taste it leaves in the mouth. It is de-
clured that half of the benefits of the
egg is lost when the yolk is broken in!
eating., The eggs should be eaten be-
fore meals, especially before breakfast,
but not every day. An every day dilet
is said to be dangerous because of the
it would
produce in the system. It is advisable
to discontinue the diet for as much as
ong or two weeks at a time and then
to keep it up steadily for a few days
or a week again,

Raw eggs are much more easily di-
gested than cooked eggs and the more
they are cooked the harder they are to
digest; hard boiled and fried eggs be-
ing the most difficult,

The stomach will digest a raw egg
in from one and a half to two hours. |
Soft-boiled and roasted eggs require |
from two and a half to thres hours,
while hardboiled or fried eggs must
he allowed from three and a half to
four hours for digestion. Eggs furnish
a good substitute for nteat.

Eggs are said to be perfect food,
the same as milk—that is, containing
all the food elements necessary for the
growth and maintenance of the young
chick, jusi ns milk deoes for the young
animal. While it is true,- of coulse,
that the egg does contain all tha e€le-
ments necessary for the growth and
maintenance of the wvoung chick, yet
it would nog foliow that these elements
are in the right proportion for the sole
nourishment of an adult person, That
eggs are a splendid food is not to be
questioned. but that eggs alone would

furnisn sufficient diet ior a grown
person is hardly probabie.

Eggs consgist of proteine and fatg,
water and mineral matter. It is the |

proteine or nitrogenous matter that
builds up and repairs the tissues of the
body, while the fat supplies énergy.
The white of an egg is often said to bi—\l
pure albumen, but it also contains phos-
phoric acid and sodium chloride orv
common salt. The yolk contains the
fatty part of the ezg, phosphorus, cal-
cium, magnesium, potassium and iron.
Eggs also contain sulphur, and this
probably accounts for the dark stain
left by eggs on silver, the sulphur com-
ing in contact with the silver forming
silver sulphide.

| bours
{ when all seems askew and the E’wurtl
| ¥earns for a change ‘

Mrs, Oelrichs is eating sparingly. CLURB COCKTAIL.
She seldom drinks more than a sip of ) ) . ) . i ‘ .
water and champuagne, both of which Half a glassful of ice, two dashes of gum, two-thirds of gin, one-third
Wi a1 E: 3 E
are flesh producers. of vino vermouth, two dashes of orange bitters and one dash of green ehar- |

- treuse. Stir well, strain and serve.- ]
NEW YOREK ADOPTS THE SIMPLE o !
_ o MINT JULEP. |

Limnle fare is the reigning fad in Dampen a small bunch of mint, dust with powdered sagar, Lirnise slightly _"
= oy Vel 1 as adonte & sim- - 3 s Car . . L i
New York. which hd.‘-‘.l lopted the sin and pour over it a little boiling water: allow this to draw, then strain into
ple life with enthusiasm. Lemonaie 2 ; - . ) x ) . _ '
is displacing champagne as a beverage, | 9 tall, thin glass quite filled with finely-cracked ice; dress the glass with |
The fewer courses and the worse !hl"['-‘]'l'l'_‘,h of mint and pour in enough brandy to fill. Do not stir but stand away
fare at a dinnzr party the more fagh-| il thoroughly cool, !
irmable Is it rezarded. Such i!".h'hl"ﬁ - l|
as rice, oatmeal, beans and othes of J
the simnlest and most [nexpensive GEORGE IV'S PUNCH. |
foods *have come Into favor ane g;{t-e Mix on the fire one-fourth of a pound of sugar, grated rind of one I-".l:‘-!l.ll

1 taoles of ¢ most aristoeratic New i b ) - .
the faulon ¥ thy s B o ._|and two oranges, with the juice and pulp. Add one cup of boiling water,
York families, Twelve aollar canvas- . | ; ’ .. A wad
back ducks and gold dinner favors have | Stir until eold, then add cne-half pint of pineapple syrup, one-half pint ol
stink into oblivion among the smart;strong, green tes. one large glass of maraschino, five tablespoonfuls of rut |
e, At one s&lect party recently therel oo pint of brandy, one pint or more of champagne. Strain, add more sugar

aAs 13 1 to eat b sandwiches and | .| . ! i
was nothing t« eat ut 1 8 i it desired and serve very cold. i
ovster potlette, with a watery chicken . l
- z . .,,_,_.’.._ —
salad that recalled the middie 'Sis |
| f2ome hosteszes are exaggerating the CALIFORNIA WINE COBBLER. |
cimplicity of their parties. in the hope § ) X . . . ) ] 1 s |
th atl uth' vy may acouire a fietitious Use a large bar glass; fill glass with fine ice; three-fourths tablespoon |
b €] ay £ Tire - 11 mu : - . .
smariness from seeming o simnle. sugar;: juice of ope orange; one and one-half glass of Californin wine.

At another narty the names of the oo
guests would have !';I‘ILJI.‘:“IH:':I! any lis COSMOPOLITAN CLARET PUNCH.
of “among those present” The naines . _ FLA |
meant Smartness, pos m and up-to- U'se a goblet, one-half filled with chopped ice. Add one and one-half uy |
dateness in the highest degree. The | of brandsy and one-half a tablespoonful of sugar. Fill with claret, shake well |
nostess is one of the women WHRESEL o4 grasgs with cherries and other small fruit.
names are most 1-1.'.”"‘:-:‘”:!“- seen in pub- 5 |
lic. and she has deliberafely adopteid "—’h e _ |
the simple life for the sake of its OAKILAND PUNCH. I
smartness Rrew three guarts of rich lemonade. To this add a half pint of vrasehino, |

The S e dressed with un- - = S : 3 . L ] )

S :u'hh‘- b e = 1 1 and a pint of rum, Santa Uruz ]‘."-‘Irl"r"-l. Then add a quart f whiskvy and
usual simplicity, and the floral decor-)" ¥ ) ] R : > : S e _
ations consisted only of few lilies and | just before serving place a five pound block of ice in the bowl. Strain an
reses set about the room In vases. The Jress with fruit. The addition of champagne makes this puneb superfine
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COOKERY

IN THE CHAFING DISH

S —

The True Devotee Wil

Want to Make His Own

Recipes and When Proven Wil
Share the Secret.

Embodying tha ideal in cookery. the

chafing dish is the expression of the
€sthetic in taste and culinary refine-

y +- . . !
ment. As such it has always appeal-|

ed to those whoss imagination is whet- |
ted by poetry, music or art and whose
enjoyment of life rises above the sor-
did and commonplace accompaniments |
of every day existence. All of us have
when Ilife seems burdensome: |

Al such a time|
the poetr seeks guietude and pens the
song welling in his heart: the musician |
seeks his instrument and impru\'ispsl
melody never set on paper, and the!
artist dreams of figures never yvetr put
On canvas: the epicure finds the chafing
dish and brings to light dishes which
ease life’'s burdens angd make living a
new joy through ths medium of his
skill. This is merely a way of giving |
expression to those refined emotions
which may be defined, for convenience.
As esthetic inspirations: perhaps be-
cause thy do not reslde permanentiy
in the individual but come and g0 as
nature invites,

The chafing dish affords the epleure
the means of gratifying his individual
taste in the preparation and seasoning
of the viands he offers his guests, He
is enabled to prepare the feast in the
presence of his guests and thus give
the lle to what has become a common
fake in hotels, cafes and restaurants,
and which may be defined as the migs-
use of the chafing dish. Thig is the
practice of preparing the dishes an the
range in the kitchen, and when ready
to serve, transferring to a chafing dish,
lighting the alcohol lamp and serving.

Only a few weeks ago I saw such
a service in one of the swell St. Louis
Clabs, It was designated on the menu
card as “Crab a la Chafing Dish" or

some equally meaningless nomencla-
ture, It had been prepared by the
common cook in the common vessels

in the common kitchen, and the waiter
reglectd to light the alcohol lamp until
he was within the dining room. Stope
ping at a convenient serving' table he

struck a matceh on the seat of his trous-
ers and igniting the alcohol, he waited

' until tne blue flames began to kiss the

burnished sides of the dish, then stif-
fening his back-bone, strode ta the
table and placed the smoking dish be-
fore expectant guests . with a “very

 &rand ailr.”

Such frauds, and they are common,
are doubly disgusting to thase who
have acquaintance with the chafing
dish; besides having a tendency to dis-
credit chafing dish cookery with those
who are unsophisticategd enough to ac-
cept for genuine the mixtures served
up in some public dining rooms, it per-
petrates a fraud in the excessive charge
for chaling dish service,

There are a number of recipes given
away with each chafing dish =o0ld. Some
of these are tolerable, some are not.
The true devotee will want to make his
own recipes, and when proven., will not
hesitate, yea, will proudly go to the aid
of his friends In showing the way. It
is the professional who revels in sup-
posed mystery and brings to his ald
hidden arts. But our devotee believes
in sience, and science is but another
name for the common sense way of do-
ing things, He performs his feats In
the open with a wholesome-reason be-
hind his acts and, to the manifest
pleasure of those whose good fortune ft
may be to sit at his board, he guldes
the thought while pleasing the palate.

The true chafing dish “cook™” is gen-
erally a raconteur with a repertoire
replete with adventure, humor and
merry wit, The atmosphere of his
“kitchen’ is In harmony with his skill:
his guests in harmony with the host
and the good cheer harmonizes the
rest. Story, repartee and laughter
swing merrily around the board wher-
on blazes the blue Hlameé, Such a feast
should be invioiable from the intruslon
of any *“'Chef.”” or cook of the baser
sort. It i{s purely social in all ts
phases, and, as such, is as distinct
from the work of a professional cook
as fishing with rod and real is from
drawing a steam secine in taking fish
from the water.

Just as

You are Today

To obtain the best results in portrait photography it is,

ot course, highly necessary that all conditions be favorable,

Modern cameras, properly arranged skv-lights, ample studio

and other various photographic paraphernalia play an im-

portant part in the final result,

Yet, above all this, is the skill of the artist,

How much different will be two portraits made by the

same camera, but by different operators.

Ome, merely cold,

flat, lifcless—the other glowing with a personality, sugges-

tive in pose and showing a masterly use of light and shadow.

We claim to possess the
bilities necessary to portray

subjects.

skill and natural artistic sensi-

a true characterization of our

L]
Our portraits will surely please and every one wil! be

given individual treatment,

RICE & PERKINS,

Artistic Photographers.

He Know.s That
It'’s -

BEER

BAINIER BOTTL'G WKS,
Kewalo. Phope White 1331




